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City of San José

SPECIALTY
CLASSES     

Appetizer Sensations
Hosting parties yet? Make fast and easy innovat-
ing appetizers taught by Chef Conrad. Learn how 
to make yummy Cheese Fondue, delectable 
Chocolate Fondue, mouth-watering Prosciutto 
wrapped Asparagus, tasty Sun-dried Tomato 
Hummus, amazing Sushi Party Trays, Scrumptious 
fruit platters, and heavenly cheese platters. All 
materials for the class are included into the cost. 
This is a hands-on activity class.

Basic Cookery & Basic  
Cookery Camp
Don’t let cooking exhaust you, come learn basic 
skills to make the cooking experience enjoyable! 
An introduction to the culinary fundamentals, 
techniques and skills will be covered in short 
practice to get you whipping around your kitchen. 
The class will cover sanitation procedures, ingredi-
ents, and proper cooking theories. All materials 
for the class are included into the cost. This is a 
hand on class!

Bouquets for your Sweetheart
Valentines Day is around the corner and original 
gift ideas are always hard to find. Learn to create 
your very own original fresh flower arrangements 
for your special someone. Using seasonal fresh 
flowers and foliage, you’ll learn the basics of 
flower arranging. This hands-on workshop allows 
you to make your own masterpieces. Bring a 
paring knife and a bud vase. All materials for the 
class are included into the cost.

Bridal Workshop
A fun and interactive class for brides-to-be or 
anyone that would like to learn the art of piece-
work. Students will make a boutonniere, corsage, 
head wreath, flower girl basket and 2 types of 
bouquets. Materials are included into the fee of 
the class. Bring a paring knife.

Dog Obedience
Students will be taught to train their dogs to heel, 
sit, stay, down stay, stand for examination, recall 
and socialize. Owners will learn to problem solve 
and care for their dogs. Dogs must be at least 6 
months old and be current with their shots and 
come to class with a leash on. Leash must be at 
least 6ft. long. The instructor will share tips on 
health, grooming and responsible ownership. The 
first class will be an orientation for dog owners 
who must be at least 12 year old. Be sure to bring 
your furry friend to the first class.

Feed the Farm Animals
Kids will have the opportunity to assist park staff 
in feeding the ducks, goats, chickens, rabbits, 
geese, sheep, goats, and miniature pigs. Limited 
to the first 20 children to register.

Fresh and Organic Cooking
Embrace the earth and be green. Learn how to 
prep and cook with fresh and organic ingredients 
to create healthy and delicious meals that the 
whole family will enjoy. Join us and discover how 
good it can be. Supply fees included. 

Food Prep Made Easy
Interested in learning how to save time preparing 
meals? Join this one-day workshop and see how 
the professionals do it! You will get a chance to 
learn proper use of tools, techniques, and short 
cuts that will make preparing a meal a breeze. 

Gourmet Meals for the 
Entertainer
Interested in preparing a gourmet meal from 
start to finish? Join James Barcia, our Almaden 
Community Center Cook, for this 4-week class. 
Whether you are interesting in hosting a party of 
ten or preparing a romantic dinner for two, this 

Not all programming is offered at each center



39

City of San José Specialty

class will teach you the perfect appetizer, salad, 
entrée, and dessert to make your evening shine! 
Bring an apron and carrying bag. 

International Cuisine
Take flight on this international kitchen ride for 
a fabulous experience. With the high prices on 
everything save your dollar and experience exotic 
cuisines at a cheaper cost by cooking it yourself! 
The class will cover the basic study of authentic 
ingredients, the proper usage of the ingredients, 
and six fun recipes. All materials for the class are 
included into the cost of the class. This is a hand 
on class

Model Race Car
Please Note: Additional $345 Material fee 
for Race Car Kit is payable to Instructor at 
first class. This special program will allow each 
student enrolled to build and keep their won 
radio control model car. This is a very fast paced 
course and will challenge any student interested 
in the mechanical work. Students will design and 
spray paint two race car bodies, then build and 
tune their cars before learning how to race them. 
Students will have the opportunity to compete in 
the 2009 SRP Grand Prix and have the oppor-
tunity to race against students representing 22 
other schools in the Bay Area in this event. All 
tools, materials, curriculum and spare parts are 
provided. Program is for 6th-9th graders only. 

My Dog Could Be a Therapy Dog
Therapy Dogs International (TDI) provides quali-
fied/certified dogs and handlers for visitations 
to institutions, facilities and other places where 
THERAPY Dogs are needed. Studies show the im-
mense value you Therapy Dogs International (TDI) 
provide qualified/certified dogs and handlers 
for visitations to institutions, facilities and other 
places where THERAPY Dogs are needed. Studies 
show the immense value you provide by sharing 
your dog’s comfort and companionship with 
patients in hospitals, nursing homes and other 
institutions. This course will provide instruction 
and home training plans that will prepare you and 
your dog for the evaluation testing required for 
certification. A certified TDI Evaluator will come 
to the final class for the certified testing for all 
qualifying participants.  The dog must be at least 
1 year old and proof of shots required (Rabies 
and DHLP). A $15 fee is required to be paid to 
the instructor for the test. Pre-requisite: Basic 
Dog Obedience.

O-Sushi Workshop
Learn to prepare the rice for making Nigiri Sushi, 
California Rolls, Maki Sushi, Inari Sushi and 
more! This class is fun and informative. Bring an 
apron, some foil and carrying bag for delicious 
leftovers.

Parenting the Chicken Nugget
Parenting the picky eater is manageable with the 
right information. Join Chef Conrad on fun ways to 
stir up nutritious recipes for those little busy bees. 
Exciting and easy recipes will be covered that will 
please the choosiest child. The recipes will be 
both healthy and delicious. All the materials for 
the class are included into the cost.

Savory Sauces 101
Explore the techniques and essentials to creating 
savory sauces to impress any palette. You will 
have a chance to learn different sauce recipes 
in this four-day course. Please bring carrying 
containers and a carrying bag. The cost of the 
supplies are included in the price. 

Simply Cooking
This introductory course for adults with develop-
mental disabilities covers basic kitchen safety, 
basic menu planning, shopping and preparing 
simple dishes. Menus will include breakfast 
foods, lunch, simple dinners, and deserts. Class 
includes lecture, observation of multi dish meal 
preparation, followed by students’ hands on 
preparation and service of one dish. Students will 
receive instructional materials to take home each 
week. Class is conducted in a teaching kitchen, 
which utilizes gas burners. Staffing ratio is 4:1. 
*See page 57 in Therapeutic Services section for 
class listing

Simple Snacks for Kids
Is your child interested in learning fun things to 
make at home? This is s great class for children 
with all levels of experience. Fun and easy dishes 
will be emphasized, as well as a basic under-
standing of kitchen rules and techniques. The 
children will get to take their tasty treats home 
after some classes. Come on over and join the 
fun! No additional fees will be collected.

Stranger Danger –Escape 
Workshop
In this 2 hour parent/participation workshop is for 
youth of all ages. In this program, participants will 
learn assertive ways of saying “NO” to strangers, 
preventive things to do to discourage strangers 
who intend to do In this 2 hour parent/partici-
pation workshop is for youth of all ages. In this 
program, participants will learn assertive ways of 
saying “NO” to strangers, preventive things to do 
to discourage strangers who intend to do them 
harm, and self defense techniques to get away 
from a kidnapper or assailant. This program has 
recently been a T.V. feature shown on the Montel 
Williams Show Simple 

Sweetness for Your Sweetheart
Why buy a gift when you can make succulent 
sweets for your special someone? Join Chef 
Conrad on a two day workshop on how to make 
the best Valentine’s gift for your “someone spe-
cial.” You will be able to make Chocolate dipped 
strawberry bouquets and delicious truffles to take 
home.  All materials for the class are included. 
This is a hand on activity class.

Thai Cooking Made Easy
In this demonstration class you will learn how 
to make popular and delicious Thai dishes from 
our former Thai Restaurant Chef/Owner who will 
instruct you every step of the way allowing you to 
go home and prepare your own dishes for family 
and friends.

Yummy Chocolates
It’s hard not to enjoy the fun of making and eating 
the delicious chocolate candy that you will create 
in this class! Simple recipes will be provided at 
each session so you can chare with family mem-
bers at home and with friends.

Winter Comforts
Are you interested in a class that will teach you 
basic cooking techniques using winter flavors? 
Look no further. Join us in creating savory one 
pot meals, beautifully braised dishes and much 
more! Class will be taught in our gorgeous state 
of the art teaching kitchen with all the gourmet 
cooking tools you can imagine. Plus, the supply 
costs are already included in the price! 
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ALMADEN CENTER
Class No. Class Title Age Day(s) Start Date End Date Time Instructor Mtgs. Res/NonRes
252.3.0700 Basic Cooking 18+ W 1/14 2/4 6:00-8:00pm Vicari 4 $91/95
252.3.0701 Dog Obedience 12+ M 1/12 3/16 6:00-7:00pm Green 8 $69/77
252.3.0702 Food Prep Made Easy 18+ M 1/12 2/9 5:15-6:30pm Robinson 4 $92/96
252.3.0703 Fresh & Organic 18+ Th 1/15 2/5 6:30-8:30pm Slafkosky 4 $106/110
252.3.0704 Gourmet Meals for the Entertainer 30+ Sa 1/24 2/28 10:00-11:30am Barcia 5 $87/91
252.3.0705 Savory Sauces 101 18+ F 1/16 2/6 5:15-6:30pm Robinson 4 $92/96
252.3.0706 Simple Snacks for Kids 7-12 T 1/13 3/3 5:00-6:00pm Barcia 8 $67/75
252.3.0707 Winter Comforts 18+ Th 1/15 2/5 6:30-8:30pm Slafkosky 4 $102/106

ALVISO CENTER
Class No. Class Title Age Day(s) Start Date End Date Time Instructor Mtgs. Res/NonRes
293.3.0700 O-Sushi Workshop 16+ W 2/25 3/4 6:30-8:00pm Tannitad 2 $48/52
293.3.0701 O-Sushi Workshop 16+ W 3/25 4/1 6:30-8:00pm Tannitad 2 $48/52
293.3.0702 Thai Cooking Made Easy! 16+ M 2/23 3/9 6:30-8:00pm Tannitad 3 $48/52
293.3.0703 Yummy Chocolates! 7-12 Sa 1/24 2/7 4:30-5:30pm Tannitad 3 $48/52

BERRYESSA CENTER
Class No. Class Title Age Day(s) Start Date End Date Time Instructor Mtgs. Res/NonRes
212.3.0700 Yummy Chocolates! 7-12 F 2/13 3/6 3:30-5:00pm Tannitad 4 $58/62
212.3.0701 O-Sushi Workshop 16+ Th 1/29 2/5 6:30-8:30pm Tannitad 2 $68/72
212.3.0702 O-Sushi Workshop 16+ Th 3/12 3/19 6:30-8:30pm Tannitad 2 $68/72
212.3.0703 Thai Cooking Made Easy 16+ Th 2/3 2/24 6:30-8:30pm Tannitad 4 $68/72
212.3.0704 Thai Cooking Made Easy 16+ Th 2/3 2/24 6:30-8:30pm Tannitad 4 $68/72

CAMDEN CENTER
Class No. Class Title Age Day(s) Start Date End Date Time Instructor Mtgs. Res/NonRes
382.3.0700 Dog Obedience 12+ T 1/13 3/3 6:30-7:30pm Green 8 $69/77
382.3.0701 Model Race Car 11-14 F 2/6 3/20 4:00-7:00pm Student-Racing 7 $164/172
382.3.0702 My Dog Could Be A Therapy Dog! 12+ T 1/13 3/3 7:45-8:45pm Green 8 $69/77

EMMA PRUSCH FARM
Class No. Class Title Age Day(s) Start Date End Date Time Instructor Mtgs. Res/NonRes
420.3.0700 Feed The Farm Animals All Sa 10/11 9:00-10:00am Staff 1 5/13
420.3.0701 Feed The Farm Animals All Sa 11/8 9:00-10:00am Staff 1 5/13
420.3.0702 Feed The Farm Animals All Sa 12/6 9:00-10:00am Staff 1 5/13
420.3.0703 Feed The Farm Animals All Sa 1/10 9:00-10:00am Staff 1 5/13

SOUTHSIDE CENTER
Class No. Class Title Age Day(s) Start Date End Date Time Instructor Mtgs. Res/NonRes
216.3.0700 Appetizer Sensations 16+ M 1/12 2/23 6:30-8:30pm Conrad 5 $55/59
216.3.0701 Appetizer Sensations 16+ M 3/2 3/30 6:30-8:30pm Conrad 4 $55/59
216.3.0702 Basic Cookery 16+ F 1/23 4/3 6:30-8:30pm Conrad 11 $110/118
216.3.0703 Basic Cookery Camp 16+ M-F 1/5 1/9 6:30-8:30pm Conrad 5 $55/59
216.3.0704 Basic Cookery Camp 16+ M-F 1/12 1/16 6:30-8:30pm Conrad 5 $55/59
216.3.0705 International Cuisine 16+ W 1/14 2/18 6:30-8:30pm Conrad 6 $66/74
216.3.0706 International Cuisine 16+ W 2/25 4/1 6:30-8:30pm Conrad 6 $66/74
216.3.0707 Parenting the Chicken Nugget 6-9 T 1/13 2/17 6:30-8:30pm Conrad 6 $50/58
216.3.0708 Parenting the Chicken Nugget 10-13 Th 1/15 2/19 6:30-8:30pm Conrad 6 $50/58
216.3.0709 Parenting the Chicken Nugget 6-8 T 2/24 3/24 6:30-8:30pm Conrad 5 $50/54
216.3.0710 Parenting the Chicken Nugget 10-13 Th 2/26 3/26 6:30-8:30pm Conrad 5 $50/54
216.3.0711 Sweetness for Your Sweetheart 16+ T/Th 2/10 2/12 6:30-8:30pm Conrad 2 $22/26
216.3.0712 Sweetness for Your Sweetheart 16+ W/F 2/11 2/13 6:30-8:30pm Conrad 2 $22/26
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No Class on 1/17, 1/19, 2/14, 2/16, 3/31 


